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(FOR  BROADCAST  USE  ONLY) 
Subject:     "NEW  CABBAGE."     Information  from  the  Eureau  of  Home  Economics,  U.S.D.A. 
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The  news  for  the  Monday  marketer  is  about  cabbage.     Cabbage  is  cheaper 
again,  now  that  the  new  crop  is  well  along.     In  January,   the  so-called  "new 
cabbage"  began  to  come  North  from  Florida.    Then  followed  shipments  from  Texas, 
southern  California,  Mississippi,  and  South  Carolina.     Now  these  shipments  are 
falling  off,  but  North  Carolina,  the  Norfolk  district  of  Virginia,   the  Eastern 
Shore  of  Maryland,  and  Tennessee  are  shipping  carloads  of  cabbage  every  day. 

So  cabbage  --  "new  cabbage"  —  is  plentiful  on  the  markets.     By  the  time 
the  southern  shipments  are  over,  northern  gardens  will  furnish  a  new  crop  of 
their  own.    And  finally,  along  about  August,  will  come  the  late  or  main  crop, 
which  will  be  stored  for  winter  or  made  into  kraut.    Meantime  we'll  be  using 
the  "new  cabbage"  crop.     This  is  the  kind  of  cabbage  that  is  grown  to  be  used 
fresh  and  is  not  for  storage  purposes.     It  doesn't  keep  well  in  storage  as  the 
late,  hard-headed  cabbage  does.     For  this  early  crop,  t ruck- gardeners  plant  quick- 
growing  varieties,   such  as  the  pointed  heads  of  Charleston  Wakefield,  the  Early 
York  or  Winningstadt ,   and  the  Jersey  Wakefield;  or  the  round  Copenhagen  cabbage; 
or  the  flat  Dutch  or  Succession  varieties.     For  home  gardens  a  great  favorite  is 
another  Dutch  variety  called  Glory  of  Enkhuizen. 


Of  course,  you  know  that  "new  cabbage"  is  not  immature  like  "new  potatoes.'' 
The  heads  are  full  grown,  but  they  are  green  almost  all  through  and  they  are  not 
as  tight  and  hard  as  the  "bald"  heads  of  the  winter  cabbage. 

Whatever  its  past,   cabbage  now  ranks  with  the  aristocratic  vegetables. 
You  might  say  that  its  social  standing  is  like  that  of  the  potato,   claiming  no 
rank  or  title,  but  appreciated  by  high  and  low  alike  for  its  own  merits.  For- 
tunately, both  cabbages  and  potatoes  are  to  be  had  almost  everywhere  and  at  any 
time  and  the  price,  though  it  varies,   never  goes  high  in  comparison  with  other 
vegetables. 

So  cabbage  is  one  of  the  standbys  for  a  good  diet  at  low  cost.    Bread  and 
butter,  meat,  potatoes  and  cabbage,   with  milk  to  drink,  make  a  balanced  meal. 
And  this  is  particularly  true  if  the  cabbage  is  "new,  "  because  of  its  fresh 
green  leaves.     The  green  color  is  a  sign  of  its  vitamin  A  and  vitamin  G,  and 
also  of  iron.    All  green  cabbage,  new  or  old,   contains  these  food  substances, 
but  the  greener  the  leaves,  the  more  they  contain.     All  cabbage  contains  also 
vitamins  B  and  C,  but  the  fresher  the  head,  the  more  vitamin  C  it  contains,  for 
this  particular  vitamin  is  hard  to  preserve.     To  a  considerable  degree  it  dis- 
appears from  the  cabbage  that  is  stored.     But  you  get  it  in  new  cabbage  because 
you  use  this  fresh.     You  may  lose  a  little  vitamin  C  in  cooking.     To  guard 
against  this,   cook  in  very  little  water  for  a  very  short  time. 
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So  gather  new  cabbages  while  ye  may,   and  eat  them  promptly.     Get  all  the 
flavor  and  vitamins  this  good,   cheap  vegetable  offers.     Here  are  some  ideas  from 
the  foods  people  in  the  Bureau  of  Home  Economics  at  Washington,   D.C.,  about  ways 
to  serve  new  cabbage  to  your  family. 

First  and  foremost  —  salads.     Early  cabbage  makes  beautiful  salads. 
Used  raw  and  fresh  this  way,  you  get  all  of  its  fine  food  value.    The  crisp 
green  leaves  you  can  use  as  a  bed  for  salad,  as  you  do  lettuce  leaves.    Or  you 
can  make  chopped  green  cabbage  into  a  cheerful-looking  and  refreshing-tasting 
mixture  of  diced  cucumber,   red  radishes,   chopped,  young  green  onion  tops,  and 
bright  shredded  carrot.     An  excellent  dressing  for  a  mixture  like  this  is  just 
plain  sour  cream  with  a  little  salt  and  paprika.     Many  people  like  a  dash  of 
mustard  with  cabbage,  too.     Shredded  green  cabbage  is  good  with  thin  slices  of 
onion.     It's  good  with  chopped  peanuts.     It's  good  with  tomato  aspic  jelly. 
So  many  ways  to  use  cabbage  for  salad.     Yes,  and  remember  that  bright,  hot 
Mexican  salad  --  chopped  cabbage,   chopped  bright  red  pimiento,  chopped  green 
pepper  with  highly  seasoned  cooked  dressing.     French  dressing,   cooked  dressing, 
mayonnaise,   sour-cream  dressing,  and  whipped  cream  with  grated  horseradish  and 
lemon  juice  are  all  good  with  cabbage  dressing. 

Now  for  a  quick,  hot  dish  of  cabbage,   remember  the  cooking  method  called 
"panning, 11  that  is,   cooking  in  its  own  steam.     You  just  shred  the  cabbage  -- 
coarse  or  fine,  as  you  prefer  —  and  cook  it  in  a  shallow  pan  under  cover.  Add 
no  water  at  all,  and  cook  the  cabbage  only  until  it  wilts  a  little.     Serve  it 
with  melted  butter,  or  bacon  or  salt-pork  drippings.     You  may  like  to  add  some 
crisp  bits  of  the  bacon  or  salt  pork  to  make  it  still  more  apnetizing. 

Or  you  may  prefer  your  new  cabbage  this  way:     Cut  the  head  in  serving 
portions,  or  in  halves,  or  quarters,  as  you  please.     Cook  slightly  in  a  little 
water.    Then  put  the  pieces  in  a  baking  dish,   cover  them  with  a  rich  cheese 
sauce,   sprinkle  with  bread  crumbs.    Bake  for  a  few  minutes  until  the  mixture 
is  thoroughly  heated  and  nicely  browned  on  top.     Serve  from  the  baking  dish. 

Cabbage  cooked  in  milk  is  another  dish  that  keeps  its  natural  delicate 
flavor  and  also  its  attractive  green  color.     For  a  family  of  five  or  six,  cook 
a  quart  and  a  half  of  shredded  cabbage  in  two  cups  of  milk  for  about  two  minutes. 
Then  add  a  cup  of  top  milk  or  cream;   a  thickening  of  flour  and  butter  or  other 
fat;  and  salt  and  pepper  to  taste.     Cook  rapidly  for  three  or  four  minutes 
stirring  constantly.     Good,   quick,   easy  and  nutritious. 

So  much  for  new  cabbage,   its  virtues  and  uses.     Remember  that  you  get 
the  most  of  its  food  value  when  you  eat  it  raw  and  fresh  .and  green  in  salad. 
But  for  variety  you  can  use  a  short-cooking  met hod  like  panning,  or  baking  in 
cheese  sauce,  or  cooking  in  milk. 


